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Lucky Taruna Wijaya (6103019093), Juan Albert Elvianto
(6103019105), dan Arya Wira Dharma (6103019130). Perencanaan
Unit Pengolahan Pre-fried Analog Nugget Tempe Kedelai ""Mr.
Nutendo”™ @300 g/Kemasan pada Kapasitas Produksi 10 kg
Tempe Kedelai per Shift.

Pembimbing: Indah Epriliati, STP., M.Si., Ph.D.

ABSTRAK

Analog nugget tempe merupakan salah satu diversifikasi nugget
nabati. Pengolahan tempe menjadi analog nugget dapat meningkatkan
umur simpan tempe dan menghasilkan nugget yang lebih ekonomis
dibanding nugget ayam. Nugget tempe "Mr. Nutendo" diharapkan
dapat membantu memenuhi kebutuhan gizi konsumen, terutama
kebutuhan protein. Tahapan produksi analog nugget tempe meliputi
pengukusan tempe kedelai, penghancuran tempe dengan bumbu dan
bahan lain, pencetakan adonan nugget, pengukusan adonan nugget,
pendinginan, pemotongan adonan nugget, pelapisan, pre-frying,
penirisan, pengemasan, dan pembekuan. Proses produksi analog
nugget tempe dilakukan dalam skala home industry dengan kapasitas
produksi 10 kg tempe kedelai per shift (71 kemasan nugget tempe,
@300 g/kemasan) dan termasuk dalam kelompok Usaha Mikro Kecil
dan Menengah (UMKM). Perencanaan unit pengolahan pangan ini
dilakukan di Desa Driyorejo, Gresik, Jawa Timur dengan jumlah
tenaga kerja sebanyak tiga orang, meliputi satu orang manajer dan dua
orang karyawan tidak tetap. Bentuk badan usaha adalah Usaha
Dagang (UD). Analog nugget tempe "Mr. Nutendo" dijual dengan
harga Rp. 28.000/kemasan dengan sistem pre-order (PO) dan
dipasarkan melalui berbagai media sosial seperti Instagram,
Whatsapp, dan Line maupun secara mouth to mouth. Analisa ekonomi
unit pengolahan pangan ini meliputi nilai ROR setelah pajak 50,41%;
MARR 12,1%; POT setelah pajak 1,89 tahun, dan BEP 47,79%
dengan 48 hari kerja per tahun. Hasil analisa ekonomi menunjukkan
perencanaan unit pengolahan pangan ini layak secara ekonomi dan
teknis untuk dioperasikan.

Kata kunci: tempe kedelai, analog nugget, kelayakan industri mikro

Vi



Lucky Taruna Wijaya (6103019093), Juan Albert Elvianto
(6103019105), dan Arya Wira Dharma (6103019130). Planning of
Pre-Fried Nugget Analog Processing Unit of Soy Tempe “Mr.
Nutendo” @300 g/ Packaging at a Production Capacity of 10 Kg
Soy Tempe per Shift.

Supervisor: Indah Epriliati, STP., M.Si., Ph.D.

ABSTRACT

Tempeh nugget analog is one of the vegetable nugget diversification.
The processing of tempeh into nuggets can increase the shelf life of
tempeh and produce more economic nuggets than chicken nuggets.
"Mr. Nutendo" tempeh nugget analogues are expected to help meet
consumer nutritional needs, especially protein. The processing steps
of tempeh nugget analog production include steaming tempeh,
crushing tempeh with spices and other ingredients, molding the nugget
dough, steaming the nugget dough, cooling, cutting the nugget dough,
coating, pre-frying, oil draining, packaging and freezing. The tempeh
nugget analog production process is carried out on a home industrial
scale with a production capacity of 10 kg of soybean tempeh per shift
(71 packages of tempeh nuggets analog, @300g/pack) and is included
in the Micro, Small and Medium Enterprises group (MSME). The
planning for this food processing unit was carried out in Driyorejo
Village, Gresik, East Java with three employees, including one
manager and two temporary employees. The form of this business is
a trading business (UD). Tempeh nuggets analog "Mr. Nutendo" are
sold at Rp. 28,000/package with a pre-order (PO) system and
marketed through various social media such as Instagram, Whatsapp,
and Line as well as by mouth to mouth. The feasibility analysis of this
business entity included the ROR value after tax of 50.41%; MARR
12.1%; POT after tax is 1.89 years, and BEP is 47.79% with 48
working days per annum. The results of the economic analysis showed
that this planning of a business entity feasible to be established.

Keywords:  soybean tempeh, nuggets analog, feasibility of micro
enterprises planning
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